The aim of the study was to investigate the effect of diet and sex on fat content, fatty acid composition and cholesterol content of dried pork neck. There were 12 barrows and 12 gilts separated in 4 groups regarding different nutritive supplement. The first group was fed basic ratio with supplement of linseed, the second with canola, the third with canola and vitamin E and the forth group without nutritive supplement (control group). All 24 samples of dried neck were analyzed in laboratory. There was no effect of nutritive supplement on fat and cholesterol content. Diet with linseed resulted in higher α-linolenic fatty acid content in dried neck. Canola diet resulted in higher oleic and linoleic acid contents. Barrows dried necks were fattier than gilts, but there were no difference in cholesterol content. Gilts had more polyunsaturated fatty acids and less saturated fatty acids than barrows.
Introduction and literature review
Fatty acid composition is influenced by numerous factors including diet, fatness, age, body weight, gender, breed, environmental temperature, depot site, maintenance and hormones (Nürnberg et al., 1998) . The composition of food and level of food intake regulates the rate of fatty tissue growth and the composition of lipids. The cholesterol content of pork reported in the literature varies. The discrepancy can be attributed because of factors such as diet, age and breed of animals, as well as to different analytical methods (Bragagnolo and Rodriguez-Amaya, 2002) . Pork meat has often been 468 M. Furman, T. Polak, S. Vidakovič, L. Gašperlin, B. Žlender _____________________________________________________________________________________ marked to be high in intramuscular lipids and in adipose tissue lipids, especially in saturated fatty acids. After Toldra et al (2004) intramuscular lipids of pork Longissimus dorsi are composed of 39,4% saturated fatty acids (SFA), 39,7% monounsaturated fatty acids (MUFA) and 20,9% polyunsaturated fatty acids (PUFA); adipose tissue lipids composed of 37,0% SFA, 33,8% MUFA and 29,2% PUFA.
It is possible to enhance the concentration of unsaturated fatty acids in pig tissues by feeding different fat sources because lipids in monogastric animals reflect the nature of dietary fat (Nuernberg et al., 2005) . Grains with higher amount of MUFA (e.g. oleic acid, C18:1) or PUFA (e.g. linolic, C18:2 or α-linolenic acid, C18:3n-3) are used as nutritive supplements. Linseed contains 52.7 % C18:3n-3 of total fatty acids (Chow, 2000) , 15 % C18:2 and 19.9 % C18:1. Canola contains more oleic (46.5 %) and linolic (31.4 %) acids.
The aim of the experiment was to study the effect of different nutritive supplements: linseed, canola and canola with α-tocopherol on fat content, fatty acids composition and cholesterol content of dried neck.
Material and methods
A total of 24 fatteners (crossbred Slovenian Landrace -line 11 and Slovenian Large White) were divided into four groups. There were three barrows and three gilts in each group, fed with the same basic ratio and different supplements. All the groups had the same metabolic energy and raw protein content. The first group was supplemented with linseed (3 %), second with canola (15 %), third with canola (15 %) and vitamin E (50 mg/kg fodder) and the forth group without nutritive supplement (control group).
After slaughter, 24 dried necks were commercially prepared (dry curing and drying/ripening lasted 110 days). We took a 100 g sample of each dried neck. Samples were homogenized, collected in plastic bag and frozen at -30 °C till laboratory analysis. Lipid content was determined by the method described in AOAC Official Method 991.36. Fat (Crude) in Meat and Meat Products (AOAC 991.36, 1997) . The total lipids were extracted by hot treatment with petroleum ether as solvent. Fatty acid composition of dried neck was determined by capillary gas chromatography, GC (Park and Goins, 1994) . Cholesterol content was determined with high performance liquid chromatography, HPLC (Ubhayasekera et al., 2004) .
Statistical 
Results and discussion
Diet did not influence fat and cholesterol contents (Table 1) . There was higher concentration of saturated fatty acids (14:0, 16:0, and 18:0) in the first (linseed) and the fourth (control) group. Concentrations of oleic (18:1n-9) and linolic (18:2n-6) acids were higher in the second and the third group, where canola was added. This result was comparable with Chow (2000) , who reported about the highest percentage of C18:1 and C18:2 acids of total fatty acids in canola. Warnants et al. (1998) found higher content of C18:2 (14.1 % of total fatty acids) in salami where diet with the highest content (2.47 %) of 18:2 was feed. The highest content of C18:3n-3 in the first group was present, what we could expect, because linseed contained the highest value (52.7 %) of 18:3n-3 (Chow, 2000). Warnants et al. (1998) reported the highest concentration of C18:3 (1.55 % of all fatty acids) in salami, where diet with the highest concentration of C18:3 (6.7 % of all fatty acids) was fed. We assumed that meat drying would not have an influence on fatty acid composition in products. The highest content of SFA was present in the group with linseed fed (43.9 % of total fatty acids; Figure 1 ) and in the control group (41.6 % of total fatty acids). There were also no differences between the second and the third group in SFA content. The MUFA content was higher in the second (46.6 %) and the third (45.5 %) group than in the first (41.3 %) and the forth (43.3 %). Group with linseed together with control group in average contained the lowest concentration of PUFA. Levart et al. (2004) reported higher content of SFA and MUFA in fresh pork longissimus dorsi muscle, in group with linseed supplement and control group in comparison with canola group. _____________________________________________________________________________________ Canola supplement caused the highest content of PUFA in fresh m. longissimus dorsi. These results confirmed that two months drying treatment did not influence fatty acid composition. Barrows were fattier than gilts (Table 2 ). Significant differences in ten fatty acids between sexes were found. There were no differences in C18:1n-9 content. Dried neck originated from gilts had more 18:2n-6 (13.97 %) and 18:3n-3 (1.29 %) than dried neck from barrows (11.85 % and 1.83 %, respectively). In pork salami were no differences in C18:1, C18:2 and C18:3 content between barrows and gilts (Warnants et al., 1998) . There was approximately 82 mg of cholesterol in 100 g of dried neck and animal's gender did not influence the content.
Dried necks acquired from barrows have more SFA (39.7 %; Figure 2 ) and less PUFA (15.6 %) than those from gilts (38.0 % and 18.4 %). There were no differences in MUFA content between sexes. Similar results were found in fresh intramuscular fat of m. longissimus (Nuernberg et al., 2005) . Barrows fed with linseed diet contained more SFA (35.1 %) than gilts (32.4 %) and contained less PUFA in intramuscular fat (31.5 %) than gilts (23.9 %).
Conclusions
Diets with linseed, canola and canola with vitamin E supplements did not affect fat and cholesterol content of dried neck.
Canola and canola with vitamin E supplements influenced content of oleic (C18:1n-9) and linoleic acid (C18:2n-6). Linseed diet expressed in the highest value of linolenic acid (C18:3n-1).
The highest content of SFA was present in samples of linseed diet. MUFA and PUFA contents were the highest in canola and canola with vitamin E diet.
Dried necks acquired from barrows were fattier than necks from gilts. There was no sex effect on cholesterol content.
Gilt's dried necks contained higher percentage of linoleic (C18:2n-6) and linolenic (C18:3n-3) acids than the barrows ones. Consequently, the dried necks from barrows had higher SFA and lower PUFA content. There were no differences between sexes in C18:1n-9 and MUFA content.
UTICAJ OBROKA I POLA NA SASTAV LIPIDA U SUŠENOM SVINJSKOM VRATU M. Furman, T. Polak, S. Vidakovič, L. Gašperlin, B. Žlender Rezime Cilj istraživanja je bio ispitivanje uticaja obroka i pola na sadržaj masti, sastav masnih kiselina i sadržaj holesterola u sušenom svinjskom vratu. Dvanaest kastriranih nerastova i 12 nazimica su podeljeni u četiri grupe prema nutritivnim dodacima. Prva grupa je hranjena osnovnim obrokom uz dodatak lana, druga grupa osnovnim obrokom uz dodatak repice, treća grupa je hranjena osnovnim obrokom uz dodatak repice i vitamina E, a četvrta grupa životinja obrokom bez dodataka (kontrolna grupa). Svih 24 uzorka sušenog vrata je analizirano u laboratoriji. Nije utvrđen uticaj dodataka obroku na sadržaj mast ii holesterola. Obrok sa lanom je rezultirao u većem sadržaju α-linolenske masne kiseline u sušenom vratu. Obrok sa repicom je rezultirao u većem sadržaju oleinske i linolne kiseline. Sušeni vratovi od kastriranih nerastova su bili masniji nego vratovi od nazimica, ali nije utvrđena razlika u sadržaju holesterola. Nazimice su imale više polinezasićenih masnih kisleina i manje zasićenih masnih kiselina nego kastrirani nerastovi.
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